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Reshmi Biryani 

Ingredients: 

Chicken pieces 
Rice (boiled) 
Ginger/garlic paste 
Yogurt (whipped) 
Green chillies (chapped) 
Black pepper (crushed) 
lemon juice 
Fresh cream 
Onions (finely cut) 
Mint (chopped) 
Milk (fresh) . 
Orange food colour 
Salt 
Butter 
Oil 





12 

2 Vi cups 
1 tbsp 
1 cup 
8 

1 tsp 

2 tbsp 
600 grams 
3 

1 bunch 
1 cup 
1 pinch 
to taste 
1 tbsp 
1 cup 



Method: 

• Cook chicken with ginger/garlic, mint, green chillies, 
yogurt ond salt in o pot till dry. 

• Add pepper and lemon juice; remove from Home. 

• Heat ail in a wok; fry onions; remove. 

• Pour the hot ail an chicken; add cream after o few minutes. 

• layer Yi rice in the pot; spread o layer af chicken an it; 
arrange Vz anions on it; spread remaining rice an top. 

• Dissolve food colour in milk; pour on rice; sprinkle 
remaining onions an tap; keep an dum, 





ft 



T m 

■ 






& PAKSOCIETVl 'f PAKSOCIETY 





••• • a * 



1 



■VI 



Dum Kebabs 



Ingredients: 

Beef pieces 
Yogurt 

Green chillies (finely cut) 
Lemon juice 
Raw papaya paste 
Poppy seeds (ground) 
Red chilli powder 
Black pepper (crushed) 
Ginger/garlic paste 
Salt 

Clarified butter 
Oil 

Mint, Onions (rings) 




i 




4tbsp 
1 tbsp 
1 tbsp 

1 tbsp 
V?tbsp 

2 tbsp 
ta taste 
1 tbsp 
V2 cup 

for garnishing 



Method: 

Pound beef thoroughly with a mallet. 

Marinate beef with yogurt, green chillies, lemon juice, 

papaya, poppy seeds, red chillies, pepper, ginger/garlic 

arid salt; set aside for 3 hours. 

Cook beef in ail in a pot an low flame till dry. 

Spread beef in a large tray; spread clarified butter an it; 

smake with hat coal. 

Garnish kebabs with mint and onian rings; serve. 
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Sponge Ingredients: 

Refined flour (sieved) 
Whole dried milk 
Icing sugar 
Condensed milk 
Milk (fresh) 
Baking powder 
Baking soda 
Screwpine 
Butter (unsalted) 

Topping Ingredients: 

Sugar 

Water 

Cashew nuts 

Almonds 

Pistachios 

Screwpine 



2 cups 
250 grams 
2 cups 
1 cup 
1 cup 
1 tbsp 

1 tbsp 
few drops 

2 cups + for brushing 



Vfecup 
Vi cup 
Vi cup 
Vicup 
Vi cup 
few drops 




Method: 

• Beat sugor and butter in a bowl with an electric beater. 

• Add whole dried milk, condensed milk, baking powder, 
baking soda and screwpine; beat for few mare minutes. 

• Add flour and milk; stir with a spoon. 

• Brush butter an cake mould and pour batter in it; bake it in 
a pre- heated aven at 180° C far 3S minutes; remove. 

• Allow la cool; remove from mould. 

• Mix sugar and water in a saucepan; cook till slightly thick 
and sticky; add cashews, almands, pistachios and 
screwpine; spread an top af cake. 
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Vermicelli 




Ingredients: 

Vermicelli (crumbled) 

Cinnamon 

Cloves 

Green cardamoms 

Screwpine 

Roisins 

Sugar 

Water 

Glorified butter 

Fresh cream, Almonds (finely cut) 



300 grams 
3 sticks 
5 
5 

few drops 
1 cup 
■/2 kg 

1 V2CUpS 

1 cup 

far garnishing 
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Method: 

• Heat clarified butter in o pot; fry cinnamon, cloves ond 
cardamoms till they pop. 

• Add vermicelli; fry till aroma arises. 

• Add water and raisins; fry while stirring with a spoon till 
woter dries and clarified butter separates. 

• Cook sugar, screwpine and little water in o saucepan till 
slightly thick ond sticky; add to vermicelli; dish out. 

• Gomish with cream and almonds; serve. 
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Vermicelli Kheer 



Ingredients: 

Milk (fresh) 
Tapioca (soaked) 
Vermicelli (crumbled) 
Sugar 

MiHc powder 
Screwpine 
Desiccated coconut 
Almonds, Pistachios {finely cut) 




1 litre 
2tbsp 
V2 cup 
Vz cup 
Vfe.cup 
1 tsp 
2lbsp 

for garnishing 



Method: 

■ 

jPi j * Bring milk to boil. ' 

K/ • Aaomilk powder, sugar and tapioca; cook for 1 0 minutes, 
^lr"'* Add vermiceHi; cook till thick; add coconut and screwpine; 
J j^^iE^ remove in a bowl. 

j # Garnish With almands and pistachios; serve. 
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Red Velvet Inside Cheese Cake 



Ingredients: 
Eggs 

Castor sugar 
Strawberry essence 
Red food colour 
(dissolved in water) 
Refined Raur (sieved) 
8rown biscuits (crumbled) 
Keenu juice 
Butter (melted) 
Salt 

oil M 

Filling Ingredients: 
Cream cheese, Cottage cheese 
Strawberry jelly crystals 
Castor sugar 
Strawberry essence 
Gelatin (dissolved in water) 
Lemon juice 
Cream 



6 

1 cup 
1 tsp 

1 tbsp 

1 cup 

2 cups 
Vi cup 
250 grams 
1 pinch 

Va cup 



300 grams each 
300 grams 
'/? cup 
Wtsp 
1 tbsp 
1 tbsp 

for garnishing 



W^h^ Method: 

e 99 s w,m an e * ec, " c ^ eater Rouble in volume; 

^ gradually add sugar. 

• Add food colour, essence and oil; add flour and mix with a 
spoon. 

• Pour bolter in a square mould; bake in a pre-heatea aven at 
1 80°C for 25 minutes; remove from oven. 

• Allow to cool; cul sponge into pieces; crumble any leftover 
spange; add biscuits, keenu juice, butter and salt in it; set in a 
spring -foom pan. 

• Beat cottage cheese and castar sugar in cream cheese with an 
electric beater; add essence, gelatin and leman juice. 

• Pour Vi cream in the pon; arrange sponge pieces in the 
N> \ centre; pour remaining cream on top; refrigerate. 
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Cheese Jacket Potatoes 




Ingredients: 

Beef mince 

Potatoes (large, bailed) 
Saur cream 

Cheddar cheese (grated) 
Tamafo salsa 
Tamato puree 
Onion (finely cut) 
Garlic (chopped) 
Oreqano 

Basil leaves (chopped) 

Red chillies (crushed) 

Hot spices powder 

Salt 

Com 

Oil 



300 grams 
8 

V2 cup 

1 cup 
V2 cup 
Vi cup 
Wcup 

2 daves 
Wtsp 
I4tsp 
16 tsp 

1 tsp 
1 hp 

l/2CUp 

4tbsp 



Method. 

Heat ail in a pot; fry garlic ond anion; add, mince, hat 
spices, red chillies, aregano ond salt; fry. 
X tl ^KJ> • Add tamato puree, basil and com; cook till dry. 

^ • Cut potatoes from the centre lengthwise; scoop out the 
centre. 

Fill with mince, saur cream and tamato salsa. 
Sprinkle cheese an each potato; wrap in aluminium foil; 
lV -A bake in a pre heated oven at 1 80°C for 1 5 minutes; 

'sit -. .1 
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Sesame Seed And Ginger Chicken 

Chicken Ingredients: ' 



Chicken pieces 
Fish sauce, White vinegar 
Black pepper (crushed), Salt 
Sesame oil 

Sesame seeds, Spring anions 
Oil 

Batter Ingredients: 

Refined flour 
Cornflour 

Ba&ng powder 
Salt 

pv^ Sauce Ingredients: 

Chicken stock 
Ginger (chopped) 
White vinegar 
rtCf*^ Tamata ketchup, Sugar 

P Jam 

Block pepper (crushed) 

aair 

Method: 



ttkg 

1 tbsp each 
Va tsp each 
Vt tsp N 
for garnishing 
for frying 



V2 cup 
3 tbsp 
1 

1 tbsp 
tttsp 



Va cup 

1 tbsp 

1 tbsp 

2 tbsp each 

3 tbsp 
1 tsp 
to taste 





• Mix chicken ingredients in o bowl; set aside. 
In a separate bowl, mix batter ingredients with water. 

• Coat chicken pieces one by one with the batter. 
} • Heat oil in o wok; fry chicken golden; remove. 
* o • Cook sauce ingredients in the wok till thick; odd chicken; 

IP Jf&* remove in o dish. 

\* • Garnish with spring anions ond sesame seeds; serve. 
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Rabri Trifle 



Ingredients: 

Milk (fresh) 
Mixed fruits 
Rabri 
Sugar 

Green jelly (set) 
Red jell/ (set) 
Almanas (finely cut) 
Cake rusks 
Vanilia custard powder 
(mada into paste with water) 
Vanilla essence 
Butter 



1 litre 
1 cup 
250 grams 
1 cup 
1 cup 
1 cup 
50 grams 
1 00 grams 

1 hp 
1 tsp 
1 tbsp 




Method: 

Mix milk and sugar in a pat; cook for a few minutes. 
Add custard paste while stirring continuously. 
When milk thickens add essence and butter. 
Allow ta cool; add fruits. 

Spread cake rusks in a bawl; Jayer with custard, rabri, 
bath jellies and almonds; refrigerate. 
Serve chilled. 
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Ingredients: 

Chicken pieces (boneless) 
Yogurt 

Raw papaya paste 
Red chillies |crushed) 
Green chillies (blended) 
Black pepper powder 
Hat spices powder 
Ginger/garlic paste 
White vinegar 
Salt 
Oil 



2tsp 
2 tbsp 
V2 tsp 
Y* cup 



Method: 

Marinate chicken with all ingredients; set aside for 1 hour. 
Pierce chicken pieces anta wooden skewers. 
Heat ail in a frying pan; fry skewers from all sides. Kebabs 
cauld also be smoTced with hot coal if desired. 
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Chocolate Peanut Butter Mousse 



Ingredients: 

Cream 

Cream cheese 
Peanut butter (creamy) 
Milk (fresh) 
Icing sugar 
Vanilla essence 



VScup 
112 grams 
%cup 
2tbsp 
Yacup 
Vi tsp 



Ganache Ingredients: 

Cream 3 tbsp 

Chocolate (crushed) 56 grams 



Method: 

• Mix together cheese, peanut butter and mi lie wilh an 
electric beater. 

• Add sugar and essence; beat for a few minutes; add 
cream; refrigerate. 

• To make ganache, heat cream in a saucepan; remove from 
flame; add chocolate and set aside for 5 minutes; allow to 
cool; fill ganache in a piping bag. 

• Squeeze out cream cheese batter into bowls through 
another piping bag: 

• Garnish with ganache; serve chilled. 
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Chicken 

Ingredients: 

Chicken strips 
Onion (cubed) 
Tomato (cubed) 
Capsicum (cubed) 
Onion (finely cut) 
Garlic 

Green chillies 
So/a sauce 
White vinegar 
Solt 
Oil 

Noodles (boiled) 




s 



1 
1 
1 
1 

12 cloves 
5 

IVztbsp 
1 tsp 
1 tsp 
2tbsp 
to serve 





Method: 

• Grind garlic, onian and green chillies; coat chicken with it. 

• Mix all ingredients except vegetables, noodles and ail with 
chicken; marinate for 1 hour. 

• Heat ail in a wak; fry chicken an high flame; add tomata, 
capsicum and onion; cook for a few minutes. 

• Arrange noodles in a dish; place chicken an tap; serve. 
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Szechuan Chicken 





Ingredients: 

Chicken pieces (boneless) 
Onion (cubed) 
Tqmata (cubed) 
Capsicum (cubed) 
Tomato ketchup 
Chilli sauce- 
Lemah juice 
Sugar 
Egg 

Cornflour 
Chicken stock 
Ginger/Garlrc paste 
Salt 

Chilli oil 

Oil 

frying 



200 grams 

1 

1 

1 

5tbsp 

1 tbsp 

2 Hasp 
2 tbsp 
1 

1 tbsp 
V2 cup 

2 tbsp 
1 tbsp 

1 tbsp 

2 tbsp + for 
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Method: 

Marinate chicken with egg, 1 A ginger/garlic> cornflour and 
soil; set aside in a bowl for 1 hour. 
Heat ail in a wok; fry chicken golden; remove. 
Heat 2 tbsp ail in a wok; fry remaining ginger/garlic ' 
golden; add chicken and all remaining ingredients; dish 
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Rainbow Sandwiches 



Ingredients: 

Chicken breasts 

(boiled and shredded} 2 

Bread 1 2 slices 

Mayonnaise 2 cups 

Tamata ketchup V2 cup 

Garlic paste 2 hp 

Black pepper (crushed) Vrfsp 

Barbecue sauce 2rbsp 

Chilli sauce 1 tbsp 
Green and yellow food colour 1 pinch each 

Salt Vfe tsp 

Lettuce leaves, tomato for decoration 



y-.bv Method: 

• Mix garlic, pepper, green food colour and salt in 1 cup 
^ mayonnaise. 

P«» Mix yellow food colour in remaining mayonnaise. 



Mix barbecue sauce and chilli sauce with ketchup. 
• Remove crusts from bread. 



• Spread a layer af ketchup mix and same chicken an one 
slice; place another slice an tap af it and spread a layer af 
same chicken and green mayonnaise on it; add another 
slice an tap and spread a layer af chicken and yellow 
mayonnaise an it; caver with another slice. 

• Repeat process to make 2 mare rainbow sandwiches from 
remaining bread; cut stacks into triangles; dish aut. 

• Decorate the dish with lettuce and tomato; serve. 
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Chicken Pasanday 



Ingredients: 

Chicken breasts 
Yoghurt (whipped) 
Onion (finely cut) 
Green cardamoms 
Lemon juice 

Green chillies (finely cut) 
Cumin seeds, Turmeric powder 
Pappy seeds 
Ginger/Garlic paste 
Red chilli powder 
Black pepper (crushed) 
Raw papaya paste 
Chickpeas (roasted) 
Bihari mosala (packaged) 
Salt 
Oil 

Lemon, Green chillies 



'/zkg 
1 cup 

1 

6 

4tbsp 
4 

1 tsp each 
1 tbsp 
1 tbsp 
1 tbsp 
1 tbsp 
1 tbsp 

1 tbsp 

2 tbsp 
to taste 
!/2 cup 

for garnishing 



Method: 

Lightly pound chicken breasts with a mallet; marinate with 
yogurt, papaya, ginger/garlic and salt; set aside far a little 
while. 

Grind together poppy seeds, cumin, chickpeas, 

cardamoms and pepper; apply an chicken . 

Heat ail in a pot; add anion and fry till galden; remove. 

In the same pot, add chicken, turmeric, Bihari masala, red 

chillies, anion, green chillies and lemon juice. 

Caak till dry with the lid on; fry; keep an dum. 

Dish aut; garnish with leman and green chillies; serve. 
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Lachedar Kebabs 

Ingredients: 

Beef pieces 
Gram lentils 

Dried, round red chillies 
Black peppercorns 
Cardamoms 
Cinnamon stick 
Cumin seeds. 
Coriander seeds 
Ginger 
Garlic 
Yogurt 
Egg whiles 
Rice flour 

Onions (cuf into rings) 
Mint Fresh corionder (finely cut) 
Green chillies (finely cut) 
Ginger (finely cut) 
Salt 
Oil 

Mint, Green chillies, Onions 

Method: 

• Cook beef with lentils, red chillies, ginger, garlic, cumin, 
coriander seeds, pepper, cardamoms, cinnomon ond salt 
in a pot till fender. 

• Add yogurt and keep an dum; allow to cool; grind in a 
chopper. 

• Add rice flour, egg whites, mint, fresh coriander, finely cut 
ginger ond green chillies. 

• Rub oil on palm; take some ground meat and place on 
anion in the centre; shape into kebab; repeat process to 
make mare kebabs. 

• Heat ail in a frying pan; fry kebabs; remove in a dish; 
garnish with green chillies, mint and anions; serve. 



1 tsp each 
1 piece 
6 cloves 

1 tbsp 
2 

2 tbsp 

3 

1 bunch each 
4 | 
1 tbsp 
to toste 
for Frying 
for gomishing 
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Kashmiri Coconut Halwa 



Ingredients: 

Semolina 
Milk powder 
Desiccated coconut 
Sugar 

Green cardamoms 
(powdered) 
Clarified butter 
Coconut, Pistachios, 
Almonds (finely cut) 



Vi cup 
2 cups 

2 cups 

3 cups 



1 cup + for brushing 
for garnishing 



Method: 

• Mix coca nut, sugar, milk and little wafer in a bowl to make 
a mick batter. 

• Heat clarified butler in a wok; fry cardamoms till arama 
arises. 

• Add semalina; fry till colour changes; add coconut batter; 
fry till clarified butter seporates. 

• Brush clarified butter on a dish; spread halwa cm it; 
garnish with pistachios and almonds. 
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Chicken Buffalo Saead 




Salad Ingredients: 

Chicken cubes (boneless) 
Garlic paste 
Hot sauce 

Black pepper (crushed) 
Lettuce leaves 
Spring onions (finely cut) 
Corrot (finely cut) 
Butler 
Soft 



200 groms 

1 tsp . 

2 tbsp 

V2 tsp 
6 

3 stalks 
1 

3 tbsp 
o toste 



Dressing Ingredients: 


Mayonnaise 


72 CUp 


Cream 


Vi cup 


Garlic 


3 cloves 


Onion 


1 


Block pepper (crushed) 


Y2 tsp 


Green chillies 


3 


Spring onions 


3 stofks 


Fresh corionder 


l /z bunch 


Salt 


to taste 


w 




Method: 





• Blend dressing ingredients in o Mender. 

• Heat butter in a wak; odd chicken, garlic, hot sauce, 
pepper and salt; fry thoroughly; remove from Home. 

• Alfaw ta cool; spread in a dish; spread carrot, spring 
anions, lettuce and dressing an tap; serve. 
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Chicken Malai Tikkay 



Ingredients: 

Chicken leg pieces 

Garlic paste 

Yogurt (strained) 

Fresh cream 

Green chillies (blended) 

Cumin powder 

White pepper powder 

Cornflour 

Soft 

Lettuce 

Carrot (slices) 



2 

1 tbsp 

V2 cup 
V2 cup 

2 tbsp 

72 fep 

Viztep 
1 tbsp 
to taste 
for brushing 
for decoration 
for garnishing 



Method: 

Marinote chicken with oil ingredients; set oside for at least 
2 hours. 

Pierce onto skewers; brush oil lightly on chicken; barbecue 
over hot coals. 

Decorate o dish with lettuce; pioce tikkoy on it; garnish 
with carrots; serve. 
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Beef Cheese Patties 



I 



Ingredients: 

Beef mince (ground fine)/) 
Animal fat 
Yogurt (strained) 
Hot-spices powder 
Cumin powder 
Red chillies (crushed) 
Onion (chopped) 
Green chillies (chopped) 
Fresh coriander (chopped) 
Ginger/garlic paste 

E 99 s 

Breadcrumbs 

MozzareWo cheese (grated) 
Cops icum [finely cut) 
Tomoto (finely cut) 
Sah 

Oil I 
Lettuce 

Tomato ketchup 






4 





30 grams 

2 tbsp v 
1 tsp 
1 tbsp 
1 tbsp 

1 . 
4 

Mz. bunch 
1 tbsp 
2 

3 tbsp 
200 grams 
1 
1 

to taste 
for frying 
for decoration 
os accompaniment 
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Method: 

J Combine mince and fat in o chopper. 

• Mix oil ingredients except cheese, tomato ond capsicum in 
o bowl; set oside for o little while. 

• Shope into patties; heat oil in o frying pan; fry patties 
golden; remove in o boking dish. 

• Sprinkle capsicum, cheese ond tomato on top; boke in o 
p re-heated oven ot 200° C for 5 minutes; remove. 

• Decorate o dish with lettuce; place patties on top; serve 
with ketchup. 
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Shahi Gola Kebabs 

Meatball Ingredients: 

Beef mince "Vikg 
Ginger/garlic paste 1 fbsp 

Gram flaur, coconut (roasted) 1 fbsp each 
Poppy seeds (roasted) 
Onian (Fried and blended) 
Hat spices powder 
Yogurt 

Cumin seeds (crushed) 
Red chilli powder 
Raw papaya paste 
Salt 



1 fbsp 
V2 cup 
1 tsp 
2tbsp 
1 tsp 
1 tsp 
1 tsp 
1 tsp 



Curry Ingredients: 

Onion (finely cut) 1 

Ginger/garlic paste 1 tbsp 

Red chilli powder I tsp 

Green chillies (finely cut) 4 

Fresh coriander (chopped) 2 fbsp 

Water 1 cup 

Salt V2 tsp 

Oil V2 cup 

Method: 

• Grind poppy seeds, coconut and gram flour in a chopper. 

• Mix ground ma sal a, yogurt, ginger/garlic and red chillies 
in mince; combine in the chopper. 

• Add remaining meatball ingredients; shape into meatballs; 
set aside. 

• Heat ail in a pot; fry anion golden; add ginger/ garlic, red 
chillies and salt; fry and add water. 

• Add meatballs to pot; cook for 5 minutes on low flame; 
turn over meatballs and keep on dum. 

• Add coriander and green chillies; dish aut. 
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MAS ALA KITCHEN 





Ingredients: 

Chicken pieces 
Yogurt (whipped) 
Red chilli powder 
Turmeric powder 
Ginger (finery cut) 
Corionder seeds (crushed) 
Green cordomoms 
Cloves 

Onion (chopped) 
Ginger/gorlic (chopped) 
Fresh corionder (chopped) 
Tomotoes (chopped) 
Green chillies (finely cut) 
Hot spices powder 
Sob 
Oil 



3 

3 + for sprinkling 
1 tsp 

1 Vfe tSp I 

V2 cup 



Method: 

• Marinote chicken with yogurt, red chillies, turmeric, 
corionder ond solt; set oside for Vi hour, 

• Heat oil in o wok; add cardomoms, cloves ond onion; 
when onion turns golden odd ginger/gorlic ond chicken; 
fry lor 1 0 minutes. 

• Add tomatoes; cook till tomotoes ore tender ond oil 
separates. 

• Add hot spices, fresh corionder, green chillies ond ginger; 
keep on dum. 

• Sprinkle green chillies on top; serve. 
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Chicken Ingredients: 

Chicken breasts (boneless) 
Garlic paste 

Lemon juice, Teriyakt sauce 
Black pepper (crushed), Salt 



2 

1 hp 

1 tbsp each 
Vt tsp each 



Batter Ingredients: 

Refined flaur 

Egg 

Red chilli powder 
Baking powder 
Soya sauce, Oil 

Sauce Ingredients: 

Onian (chopped) 

Fresh coriander (chopped) 

Sweet sauce 

White vinegar, Soya sauce 
Tamato puree 

Black pepper (crushed), Salt 
Teriyaki sauce, Oil 
French fries . 



3 tbsp 
1 

y^tsp 

V&tsp 

1 tbsp each 



1 tbsp 
1 tbsp 
3 tbsp 

1 tbsp each 

2 tbsp 

14 frsp each 

1 tbsp each 

as accompaniment 



Method: 

Marinate chicken with all its ingredients; set aside for Vi 
hour. 

Mix batter ingredients in a bowl. 

Heat ail in a frying pan; coat chicken with batter; fry 

galden; remove in a dish. 

Heat ail in a saucepan; cook sauce ingredients far 5 
minutes; pour aver chicken. 
Serve with french fries. 



SALA KITCHEN 
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Bistec Ala Mexican a 



Ingredients: 

Beef pieces 

Black pepper (crushed) 
Garlic (cnapped) 
Onian (cut lengthwise) 
Green chillies (finely cut) 
Tomatoes (cut lengthwise) 
Corn 

Capsicum (cut lengthwise) 
Spring anions (fineiy cut) 
Fresh coriander (chapped) 
Salt 
Oil 



V 



400 grams - 

4 cloves 
1 

2 
3 

1 cup 
1 

4 stalks ■)- far garnishing 
Va cup 
1 tsp 
4tbsp 



Method: 

• Heat 2 tbsp ail in a pot; cook meat in water till tender. 

• Heat remaining ail in wok; add garlic, anion and green 
chillies; cook for a few minutes; add tomatoes; fry till 
tender. 

• Add com, pepper, capsicum, spring anions and salt; 
cook for a few minutes. 

• Add coriander; dish out. 

• Garnish with spring onions; serve. 
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Hunzai Handi 

Ingredients: 

.Chicken pieces 
Garlic (chopped) 
Ginger (chapped) 
Onion (chapped) 
Yogurt 

Red chilli powder 
Turmeric powder 
Cumin seeds 
Dried, round red chillies 
Black peppercorns 
Cloves 

Hot spices powder 
Green chillies 
Lemon juice 
Dried fenugreek leaves 
Fresh cream 
Salt 

Oil ■ 
Fresh coriander 

Method: 

• Heat oil in a pot; add chicken, anion, dried red chillies, 
cumin, cloves, turmeric, red chilli powder and pepper; 
fry till anion is golden. 

• Add garlic, ginger, yogurt and soft; cook till chicken is 
tender. 

' Add hot spices, lemon juice, fenugreek and green 

chillies; cook for a few minutes. 
•Add cream; dish aut; gamish with coriander; serve. 



500 grams 
2 tsp 
1 rbsp 

1 N „.^ 
1 cup 
1 tsp 
Vitsp 

1 tsp 

e 

6 
3 

2 tsp 
5 

1 tbsp 

1 tsp 

2 tbsp 
1 tsp 
Vi cup 

For garnishing 
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Apple And Rice Pudding 

Ingredients: 

Milk (fresh) 3 cups 

Rice (boiled) J cup 

Apple (grated) . 1 cup 

Cornflour (mode into paste with water) 1 Isp 

Roisins 4 tbsp 

Cinnomon (crushed) for 
sprinkling 



Method: 

• Bring milk to boil in o pot; add rice; cook for Vi hour. 

• Add cornflour while stirring continuously; cook till thick. 
./•Add roisins and apple; coolc with the lid on (or 5 minutes. 
' • Dish but;. sprinkle cinnamon on lop; serve. , 
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Pan-fried Chicken Wings 


Ingredients: 




Chicken wings 


8 


Pineapple pieces 


N J cup 


Onion (cubed) 


r 


Garlic paste 


1 hp 


Yogurt 


Vi cup 


Capsicums (cubed) 


2 


Mustard paste 


2tsp 


Red chillies (crushed) 


1 tsp 


Block pepper (crushed) 


V2tSp 


Lemon juice 


2tbsp 


Jaggery 


'A tsp 


Woter 


1 cup 


Salt 


VfetSp 


Oil 


3tbsp 


Tomato, lettuce leaves ^ 


for decorating 


Method : 





• Heat oil in o pat; fry garlic till oromo crises. 

• Add wings ond water. 

• When wings ore tender, odd onion, yogurt, capsicums, 
mustard poste, pepper, red chillies, joggery ond salt; cook 
for o few minutes. 

» Add pineapple and leman juice; dish out. 

• Decorote dish with tomato ond lettuce; serve. 
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Bohri Cutlets 





Kebab ingredients: 




Beef mince 


V*kg 


Bread 


7 slices 


Ginger/garlic paste 


Itbsp 


Green chillies (chopped) 
Black pepper (crushed) 




\Tbsp 


Red chilli powder 


1 Vi tsp 


Spring onions 


6 stalks 


Fresh corionder 


1 bunch 


Soya sauce 


2 tbsp 


White vinegor 


1 tbsp 


Chilli sauce 


2 tbsp 


Breadcrumbs 


1 cup 


Eggs 


3 


Hat spices powder 


1tap 


Salt 


to taste 


Oil 


for frying 


Spring onion (chopped) 


for decoration 



Method : 

Combine oil ingredients except eggs ond breadcrumbs in o 
blender. 

Spread little mince on your polm ond shope into cutlets; 
coat first with breadcrumbs, then eggs. 
Heat ail in a frying pan; fry cutlets golden from bath sides; 
remove in a plate. 

Decorote the centre of the plate with spring onion; serve. 
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Cheese Burger Bread 

Dough Ingredients: 

Refined flour 

Eggs 

Yeost 

king sugor 
Milk (fresh) 

Sob 

Oil 

Egg (beaten) 

Filling Ingredients: 

Beef mince 
Onion (chopped) 
Tomatoes (chopped) 
Cheddar cheese (grated) 
Block pepper (crushed) 
Red chilli powder 
Garlic (chopped) 
Worcestershire sauce 
Salt 
Oil 



2 cups 
2 

1 tsp 
2tbsp 
v os requi 



red 



4lbsp 
for brushing 



250 grams 
1 

2 

1 cup 
1 hp 
1 tsp 
1 tsp 
1 rsp 
to taste 
2lbsp 



Method: 

► Knead dough ingredients with milk; set aside. 

► Heat oil in o wok; cook filling ingredients except cheese, 
with the lid on. 

► When dry, fry; remove from Home. 

» Divide dough into 2 balls; roll out into discs. 

► Divide mince into 2 portions; spread on top of the 2 discs; 
sprinkle cheese on top of bath; fold aver; brush egg on top. 

► Place in o boking tray ond set aside for hour; bake in o 
pre-heated oven at 200°C for 20 minutes; remove. 
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Dough Ingredients: 

Refined flour (sieved) 
Sugar, Onion seeds 
Fresh coriander (chopped) 
Hot water 
Yogurt 

Yeast, Sea salt 
Oil 

Filling Ingredients: 

Potatoes (bailed and mashed) 
Green chillies (chapped) 
Ginger (chapped) 
Dried raw manga 
Red. chilli powder 
Coriander powder 
Hat spices powder 
Fresh coriander (chapped) 
Salt 

Method: 

Knead dough with all its ingredients; apply a little ail an 

daugh and Knead for a few more minutes. 

Brush ail an the bottom af a bowl; place dough in it; cover 

it with a damp hot towel; set aside for 1 hour. 

Fry garlic and butter in a saucepan till aroma arises; add 

coriander; remove from flame. 

Mix filling ingredients in a bowl. 

Divide dough into 4 balls; stuff each ball with filling; 

re-shape into balls; lightly rail out. 

Bake kulchay in a pre -heated oven at 200° C for 10 

minutes; remove. 

Spread prepared butter an kulchay; serve. 



300 grams 
Vi tsp each 

1 tbsp 

1 40 milfiljrres 

2 bp '"^ 

1 tsp each 

2 tbsp 



4 

2 

1-inch piece 
V^tsp 
tsp 
1 hp 
Vitsp 
1 tbsp 
V2kp 




■17 



i 



Butter Ingredients: 

Butter (salted) 50 grams 

Garlic (finely cut) 4 cloves 

Fresh coriander (chopped) 1 tbsp 
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Chicken Capsicum 

Ingredients: 

■ 

Chicken pieces (boneless} Vz kg 

Onions (finely cut) 3 

Capsicums (finely cut) 3 

Red chilli sauce 1 tsp 

Soyo sauce 2 tsp 

Red chilli powder 2 tsp 

White vinegar 2 tsp 

Salt to taste 

Oil Vfe cup 




Method: 

Heat ail in a pot; fry anions and capsicums for a few 
minutes; remove. 

In the same pot, cook chicken with red chillies, vinegar, 
soya sauce, red chilli sauce and salt till tender. 
Add capsicums and anions; dish out. 
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Pickle and Egg Rolls 

Ingredients: 

Porothoy (prepared) 
Mixed pickles 
Eggs 

Onian (chopped) 

Fresh coriander (finely cut) 

Black pepper (crushed) 

Lettuce leaves 

Solt 

Oil 



4 

Vfc cup 
4 

V2 cup 
2tbsp 
1 tsp 
4 

ta taste 

for frying + 2 tbsp 



Method: 

• Heat 2 tbsp oil in o frying pan; saute anion ; remove in o 
plate. 

• Mix pickles, pepper ond solt in eggs. 

• Add onion and coriander. 

• Heat oil in a frying pan; moke 4 omelettes from egg better; 
remove. 

• Ploce an omelette ond a lettuce leof in each parotho; roll 
over. 

• Roll parothay in butter paper; seal with toothpicks. 







A* 4 
















■ 




7 ■ 




tjf4 





■ 





^^MSSEi ^ PAKSOCIElY 1 f PAKSOCIETV 



Grilled Drumsticks 

Ingredients: 

Drumsticks 

Lemon juice 

Ginger/garlic paste 

Chilli paste 

Barbecue sauce 

Fresh coriander (chapped) 

Onion (chopped) 

Mint (chopped) 

Black pepper (crushed) 

Salt 

Oil 

Lettuce leaves, Carrots (finely cut) 



8 

V V4 cup 
1 top 
1 tbsp 
Yi cup 
y h cup 
1 

1 tbsp 

1 tsp 
to taste 

2 tbsp 

for decoration 



Method: 

• Split meat from drumsticks while ensuring they stay 
attached ta bones. 

• Marinate with leman juice, pepper, ginger/garlic and salt; 
set aside for Y2 haur. 

• Heat o grill pan and brush ail an it. 

• Roast drumsticks an it from all sides. 

• Mix chilli paste, barbecue sauce, corionder, anion ond 
mint in a bowl; coat drumsticks with it. 

• Decorote o serving dish with carrots ond lettuce; place 
drumsticks an top; serve. 
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Danish Pastries 

Ingredients: 

Refined flaur (sieved) 

Egg yolks 

Yeast 

Butter 

Various types a f jams 
Milk (fresh) 
Icing sugar 
ibsp 

Vanilla essence 
Cornflour 



3 cups 
5 . 
1 ibsp 
Vd cup 
as required 
as required 
V* cup + 3 

a few draps 
as required 



Method: 

■ 

• Knead flour into a medium-saft daugh with sugar, yeast, 4 
yolks, butter and milk; place daugh in a greased bowl; 
cover and set aside. 

• Make balls from dough; rail out into discs while dusting 
. with cornflour. 

• Brush yalks an them and fold aver; cut into 1 W inch 
pieces. 

• Brush ail an a baking tray; place daugh an it; lighHv press 
from the centre and fill with jam; cover the tray and set 
aside for Vi hour. 

• Bake in a pre-heated aven at 200°C for 1 5 minutes; 
remove. 

• Prepare icing by mixing essence and sugar in 3 tbsp milk; 
garnish pastries with H. 
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Apple Salsa Fish 



Ingredients: 

Fish fillet 
Eggs 

Cornflour 
Sugor 
Soft 
Oil 



1 80 grams 
2 

Y2tbsp % 
1 tbsp 
to teste 
for frying 



Chutney Ingredients: 

Red chillies (crushed, fried) 1 tbsp 

Fresh corionder (chopped) Vi bunch 

Lemon juice 3 tbsp 

Onion (cut lengthwise) 2 

Apple (cut lengthwise) 1 

Plum chutney A tbsp 

Sweet chilli sauce 5 tbsp 

Solt V2 tbsp 

Method: 

Cut fish fillets into smoll pieces. 

Coot fish with eggs, sugor, cornflour ond salt; set oside for 
Vz hour. 

Heat oil in a wok; fry fish golden; dish out. 

Cook chutney ingredients in o spucepan for o few minutes; 

pour on top of fish; serve hot. 
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Prawn Toast 




Ingredients: 




Prowns (small) 




Brood 


6 slices 


Garlic paste 


1 tsp n 


Garlic (finely cut) 


5 cloves 


Mayonnaise 


1 cup 


Tomofoes (chopped) 


4 


White vinegar 


1 tsp 


Block pepper (crushed) 


ft tsp 


Fresh coriander (chopped) 


Vz bunch 


Cheddar cheese (groted) 


300 grams 


Salt 


to toste 


Oil 


for frying 



Method: 

Marinate prowns with gorlic paste and sail; set aside for a 
liltle while. 

Heat oil in a wok; fry prawns for 1 minute; remove. 
Heat a little oil in o frying pon; saute gorlic and tomoto; 
remove. 

Mix vinegar, pepper, coriander, garlic, tomatoes and solt 
in moyannoise. 

Spread mayonnaise on bread slices; place prawns on top; 
sprinkle cheese. 

Ploce bread on a boking tray; bake in a pre-heated oven 
at 1 80°C for 1 0 minutes; remove; serve hot, 
Cut fish fillets into smoll pieces. 

Coat fish with eggs, sugor, cornflour ond solt; set aside for 
'/2 hour. 

Heat oil in a wok; fry fish golden; dish out. 
Ccok chutney ingredients in o saucepon for a few minutes; 
pour on top of fish; serve hot. 
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